
World-renowned pastry chef En-Ming Hsu’s accomplishments are as numerous as they are 
impressive. A graduate of the Culinary Institute of America, En-Ming’s career 
began in the kitchens of the famed Lespinasse restaurant in New York City’s 
exclusive St. Regis Hotel and Patisserie Café Didier in Washington DC. From 
1994 to 2004, En-Ming worked at The Ritz-Carlton Chicago Hotel, for most of 
that time as Executive Pastry Chef. Since then, she has been sharing her 
knowledge as an independent pastry chef and consultant. She has taught at 
leading culinary institutions worldwide, including King Arthur Baking Education 
Center and The French Pastry School. As winner of prestigious competitions, 
En-Ming is often invited to serve as a jury member for national and 
international pastry competitions. 
 
In 2001, En-Ming served as Team Captain of the first and only U.S. pastry team 
to take the gold medal at the Coupe du Monde de la Patisserie in Lyon, 
France. This bi-annual competition highlights the skills and gastronomic 
innovations of the world’s finest pastry chefs. She has returned to the Coupe 
du Monde to serve as President of the International Jury, Jury President and 
Manager for Team USA, and guest commentator. 
 
In 1997, En-Ming was named “Pastry Chef of the Year in America” for capturing 
the gold medal at the Eighth Annual U.S. Pastry Competition. Other awards include “Rising Star Chef of 1999” for the James 
Beard Foundation, one of the “Top 10 Pastry Chefs in America” by both Chocolatier and Pastry Art & Design magazines, 
“Best Pastry Chef in Chicago” by Chicago magazine, “Best Pastry Chef in Chicago” at Jean Banchet Chef’s Gala, 
“Distinguished Visiting Pastry Chef” by Johnson and Wales University, and “Lifetime Achievement Award” by Paris Gourmet. 
She was also recognized by Académie Culinaire de France as Dame de l’Année 2009. She received an Honorary Degree of 
Doctor of Culinary Arts from Johnson and Wales University. In 2010, En-Ming was presented with the Amoretti World Pastry 
Team Championship “Pastry Chef of the Year” award. In 2022, En-Ming was the recipient of the Woman of Distinction Award 
(Manufacturing category) by the Southern Nevada chapter of National Association of Women Business Owners.In October 
2021, En-Ming and her sister Yih-Ming formed Sip LLC to produce their luxurious Sip! Extraordinary Drinking Chocolate mix. 
Sip! is a rich, creamy beverage that may be served hot, chilled, or frozen. It is available online at sipextraordinary.com for 
retail and wholesale orders. Sip proudly partners with other small businesses to manufacture Sip!. En-Ming developed Sip! to 
be a multi-purpose product that can be transformed into irresistible treats including chocolate mousse, gelato-style frozen 
dessert, chocolate milkshake, and other delights. Sip’s mission is to support nonprofit organizations that feed hungry 
children. 
 
En-Ming’s work has been featured in So Good, Modern Baking, Art Culinaire, Food Arts, Gourmet, Chef’s Magazine, Pastry 
Art and Design, Pastry’s Best, and Shelter magazines. Her recipes have also been published in A Neoclassic View of Plated 
Desserts, A Modernist View of Plated Desserts, Exceptional Excursions, The Pastry Chef’s Apprentice, and Essentials of 
Nutrition for Chefs. Video classes are available on craftsy.com and her DVD Chocolate Pastries Made Simply at Home. En-
Ming is a member of Les Dames d’Escoffier, and L’Academie Culinaire. For more information, visit sipextraordinary.com.
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LISTEN TO THE PODCAST HERE.

https://pastryartsmag.com/podcast/en-ming-hsu/

